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Agricultural  Chemical  Investigations 

Agricultural  Chemical  Research  Division.     (2100  Robert  E.  Lee  Blvd.,  New 
Orleans  19,  Louisiana. 

The  concentrating  and  drying  of  citrus  juices.  By  E.  L.  Moore,  CD, 
Atkins,  E.  Wiederhold,  L.  G.  MacDowell,  and  J.  L.  Heid.  Inst.  Food 
Technol.  Proc.,  pp.  l60-l68.'    19V?.     (With  Fla.  Citrus  Commission.) 

A  note  on  observation  on  retarding  development  of  changes  in  flavor 
and  color  of  glass-packed  grapefruit  juice.    By  Eunice  Wiederhold, 
E.  L.  Moore,  and  C.  D.  Atkins.    Fruit  Prod.  Jour,  and  Amer.  Food 
Mfr.  25 (h) :  10^-105.    19J+5.     (With  Fla.  Citrus  Commission.) 

Report  of  studies  on  uniformity  of  quality  of  sugars.    I.  Chemical 
and  physical  studies  on  "beet  sugars  of  the  19^  campaign.    By  C. 
A.  Fort  and  S.  Byall;    II.  Biological  studies  of  sugars.    By  H. 
H.  Hall  and  Dorothea  J.  Teunissioh.    AIC-93.     (Processed.)  19^5. 

Effect  of  tung  meal  in  rations  for  growing  chicks.    By  George  K. 
Davis,  N.  R.  Mehrof,  and  R.  S.  McKinney.    Poultry  Sci .  25(1) :jk- 
79.    19^6.     (With  Fla.  Agr.  Expt.  Sta.) 

Methods  of  analysis  useful  in  evaluating  tung  fruit.    By  R.  S.  McKinney 
and  Ruby  E.  Oglesbee.    Amer.  Tung  Oil  Assoc.  Proc.    19^6.    Part  1, 
pp.  1/5.  (Processed.) 

The  sampling  of  tung  fruit  at  the  mill.    By  Raiford  L.  Holmes  and  Frank 
C.  Pack.    Amer.  Tung  Oil  Assoc.  Proc.     19^6.    Part  1,  pp.  h-0-h6. 
(Processed. ) 

Whitewashing  sugar  beets  to  reduce  sugar  losses  in  storage.    By  C  A. 
Fort  and  Myron  Stout.    Sugar  h0(9) :3k-hG .    19^5.     (With  Bur.  Plant 
Indus.,  Soils,  and  Agr.  Engin.) 

Aconitic  acid  in  sugarcane  products.    By  E.  T.  Balch,  C.  B.  Broeg,  and 
J.  A.  Ambler.    Sugar  ^0(l0>.32-35 .  19^5. 

Extraction  of  aconitic  acid  from  sorgo.    By  Fmil  K.  Ventre,  J.  A. 
Ambler,  H.  C.  Henry,  S..  Byall,  and  H.  S.  Paine.     Indus,  and  Engin. 
Chem.  38(2) :201-20U.  19^6. 

0 

Loss  of  furfural -yielding  constituents  from  wheat  straw  on  treatment 
with  alcoholic  and  aqueous  sodium  hydroxide  solutions  .    By  H.  D. 
Weihe  and  Max  Phillips .    Jour.  Agr.    Res.  72(h)  :l63-l67 .  19^6. 


-2- 

Pharmacology  Laboratory.     (800  Buchanan  Street,  Albany  6,  California.)' 

Norelac  -  a  substitute  for  shellac  in'tte  preservation  of  smoked  paper' 
records.    By  A.  M.  Ambrose  and  Floyd  DeEds.    Science  102(261+2) :  179- 
180.    August  191*5. 

The  content  and  biological  availability  of  carotene  in  raw  and  dehy- 
drated carrots  and  other  vegetables.    By  Robert  H.  Wilson,  Anthony 
Ambrose,  Floyd  DeEds,  H.  J.  Dutton,  and  Glen  F  .  Dutton.  Arch.  Biochem. 
10(1)  :131-ll*0.    19^6.     (With  Western  Reg.  Res.  lab.) 

Pharmacological  properties  of  citrinin.     (Abstract.)    By  Anthony  M. 
Ambrose  and  Floyd  DeEds.    Fed.  Amer.  Socs,  Expt.  Biol.  Proc. 
...   5(1)  :l62.    19^6 .  .  .. 

The  carcinogenic  activity  of  2-€ictaminof  luorene .    Effect  of  concen- 
tration and  duration  of  exposure.     (Abstract.)    By  Floyd  DeEds  and 
Robert  H.  Wilson.    Fed.  Amer.  Socs.  Expt.  Biol.  Proc.  5(1) :  173-171* . 
.  1946.  .. 

The  carcinogenic  activity  of  various  f luorene  derivatives.  (Abstract.) 
By  Robert  H.  Wilson  and  Floyd  DeEds.  Fed.  Amer.  Socs.  Expt.  Biol. 
Proc.  5(1) :213.  19^6. 

Microbiology  Research  Division.     (Chestnut  Hill  Station,  Philadelphia  18, 
Pennsylvania.) 

Effect  of  storage  temperature  on  bacteria  in  egg  powder.    By  L.  S. 
Stuart,  Harry  E.  Goresline,  Helen  F.  Smart,  and  Virginia  T. 
Dawson.    Food  Indus  .  17(10) :  100 -101,  192,  194,  196,  198,  200.  191*5. 

Microbiological  control  in  the  production  of  spray-dried  whole  egg 

powder.    By  Vernon  H.  McFarlane,  Alice  J.  Watson,  and  Harry  E.  Goresline, 
U.  S.  Egg  and  Poultry  Mag.  51(6) :250-257,  270-273,  275-277,  279-286. 
June  191*5;    (8):361*-366,  368.    August  191*5. 

Pasteurization  of  liquid  egg  products.    III.    Destruction  of  Salmonella 

in  liquid  whole  egg.    By  A.  R.  Winter,  G.  F.  Stewart,  Vernon  H. 
■  McFarlane,  and  M.  Solowey.    Amer.  Jour.  Pub.  Health  36(5) :  1*51-1+60. 
19^6.     (With  Iowa  Agr.  Expt.  Sta.  and  Quartermaster  Corps,  U.  S. 
Army.) 

Enzyme  and  Phytochemical  Research  Division.  , 

Biologically  Active  Chemical  Compounds  Division.  . 

(The  work  on  enzymes  and  on  biologically  active  chemical  compounds  is 
supported  in  part  by  the  subappropriation  for  Agricultural  Chemical 
Investigations  and  in  part  by  the  Special  Research  Fund;  all  publi- 
cations are  listed  below  under  "Special  Research  in  Agriculture.") 
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Special  Research  in  Agriculture 

(Under  Bankhe ad -Jones  Act  of  June  29,  1935) 

Enzyme  and  Phytochemical  Research  Division.     (800  Buchanan  Street,-  Albany  6, 
California.) 

The  rgle  of  maltase  in  the  enzymolysis,  of  raw  starch.    By  Sigmund 
Schwimmer.    Jour.  Biol.  Chein.    l6l(l) :219-234.  19^5. 

The  effect  of  flour  lipids  on  recovery  of  gluten  from  hard  and  soft 
wheat  flours  "by  the  use  of  sulfite  solutions.    By  Irwin  W.  Tucker. 
Cereal  Chem.  23 (2) : 217 -224 .  19^6, 

A  crystalline  protein  with  heta-amylase  activity,  prepared  from 
sweet  potatoes.    By  A.  K.  Balls,  R,  R.  Thompson,  and  M.  K.  Walden. 
Jour.  Biol.  Chem.  163(2) :571-572.  1946. 

Activator  for  soybean  lipoxidase .     (Abstract.)    By  A.  K.  Balls, 
Bernard  Axelrod,  and  Marian  W.  Kies,    Fed.  Amer.  Socs.  Expt.  Biol. 
Proc.  5(1): 120.  1946. 

Effect  of  hemin  proteins  on  soybean  lipoxidase.     (Abstract.)  By 

Marian  W.  Kies.    Fed.  Amer.  Socs.  Expt.  Biol.  Proc.  5(l):l4l.  19^6. 

Allergen  Research  Division.     (South  Building,  U.  S.  Department  of  Agriculture, 
Washington  25,  D.  C.) 

•  The  immuno chemistry  of  allergens.    VII.    A  study  of  the  homogeneity 
of  cottonseed  globulin  preparations  by  anaphylactic  reactions. 
By  E.  J.  Coulson,  Joseph  R.  Spies,  and  B>nry  Stevens.  Jour. 
Allergy  16 (if) -.176-183.  1945. 

The  immunochemistry  of  allergens.    VIII.     Precipitin  formation  and 
passive  transfer  reactions  with  allergenic  proteins  from  cottonseed 
and  castor  beans.    By  E .  J.  Coulson,  Joseph  R.  Spies,  E.  F.  Jansen, 
and  Henry  Stevens  .    Jour.  Immunol.  52.(3) : 259 -266.  19*4-6. 

Quantitative  estimation  of  the  absorption  of  an  Ingested  allergen, 
-  By  Joseph  R.  Spies,  Dorrie  C.  Chambers,  Harry  S.  Bernton,  and 
Henry  Stevens.    Jour.  Allergy  l6(6) :267-274 .  1945. 

Biologically  Active  Chemical  Compounds  Division.     (Room  109  North  Build- 
ing, Agricultural  Research  Center,  Beltsville,  Maryland.) 

Lycopersicin,  a  fumigistatic  agent  from  the  tomato  plant.    By  George  W. 
Irving,  Jr.,  Thomas  D.  Fontaine,  and  S.  P.  Doolittle .  Science 
102(2636):9-11.    July  1945.     (With  Bur.  Plant  Indus.,  Soils,  and 
Agr.  Engin.) 
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Naval  Stores  Investigations 

Naval  Stores  Besearch  Division.     (2100  Bobert  E.  Lee  Blvd.,  New  Orleans  19, 

Louisiana . ) 

Viscosity  of  pine  gum.    By  W.  J.  Bunckel  and  I.  E.  Knapp,    Indus,  and 
Engin.  Chem.  38(5) : 555-556.  19*46. 

Production  of  isoprene  from  turpentine  derivatives.  By  B.  L.  Davis, 
L . .  A Goldblatt ,  and  S.  Palkin.  Indus,  and  Engin,  Chem.  3&(l):53- 
57.    19*46.  • 

The  continuous  thermal  isomerization  of  alpha-pinene  in  the  liquid 
phase.    By  T..R.  Savich  and  L.  A.  Goldblatt.    Amer.  Chem.  So c.  Jour. 
67(H):  2027 -2031.    19*45.'  • 

Di-  and  trie  thy  lene  .glycols  .as  manostat  fluids.    By  W.  J.  Bunckel  and 
D .  M.  Oldroyd .  .  Indus  ..  and  Engin .  Chem. ,  Analyt .  Ed .  ,18 (l) :  80-81 . 
19*4-6.  '  ■  '  ;  ..  . 

Emergency  Bubber  Project 
(Suspended) 

Isolation  of  betaine  from  guayule.    By  C.  W .  Murray  and  E.  D.  Walter, 
Amer.  Chem.  Soc.  Jour.  67  (8):  1^22.    19*45 ■;; 

Methods  of  applying  certain  antioxidants  to  guayule  crude  rubber  for 
preservation  during  storage.    By  Howard  Tint  and. James  M«  Ciimmiug. 
.  India  Bubber  World  113 .(h) : 509-51*1,  520.  19*46,. 

Cryptostegia  leaf  rubber.    By  Sam  B.  Hoover,  Thomas  J.  M&tz3  Joseph 
Naghski,  and  Jonathan  W.  White,  Jr.    Indus,  and  Engin.  Chem,.  37(9): 
803-809,  19*45, 

Bubber  in  cryptostegia  leaf  chlorenchyma ,    By  Robert  T,  Whittenberger 
and  Albert  Kelner.    Amer'.  Jour.  Bot.  32 (10)  i$19-  627  e  .  19*15. 

Bapid  estimation  of  rubber  in  guayule  latex  dispersions      By  B<  T. 
Whittenberger  and  B.  A.  Brice .    Indus,  -and  Engin.  Chem..  Analyt.  Ed. 
18(3): 209 -2 10.  19*46. 

Physical  chemical  investigations  of  goldenrod  rubber,     I*  "Precipita- 
tion value"  and  its  significance  in  characterization  and  evaluation 
of  natural  rubbers.    By  Evald  L.  Skau,  William  J>  Bimckel.  Florence 
B.  Kreeger,  and  Mary  A.  Sullivan.    Jour,  Phys  .  Chem. k-9 (k) :28l-29^ . 
19*4-5,  . 

Physical  chemical  investigations  of  goldenrod  rubber,     II.    The  precipi- 
tation value  as  affected  by  irradiation  in.  the  presence  of  various 
rubber  antioxidants  and  other  reagents.    By  Evald  Lc  Skau,  F.lorence 
B.  Kreeger,  and  William  J.  Bunckel.    Jour.  Phys,  Chem.  k-9  (h) :  295-303 . 
19*45. 
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Physical  chemical  investigations  of  goldenrod  rubber.    III.  The 
fractionation  of  goldenrod  and  other  natural  rubbers .    By  Evald  L. 
Skau,  William  J.  Runckel,  Florence-  B .  Kreeger,  and  Mary  A.  Sullivan. 
Jour.  Phys.  Chem.  k9(h) : 30^-315.  19^5. 

Microscopical  studies  in  connection  with  the  extraction  of  ruhher  from 
goldenrod.    By  Mary  L.  Rollins,  T.  L.  W,  Bailey,  Jr.,  and  Ines  V.  deGruy. 
India  Rubber  World  113(1 ): 7^-78.  19^5. 

Natural  rubber  from  Russian  dandelion.    By  Roderick  K.  Eskew.  India 
Rubber  World  113  (*0  : 51?  -520.  19^6. 

•  ,.■    ,  .  Administration  ■  ■ 

General .     (South  Building,  U.  S.  Department  of  Agriculture,  Washington  25, 
D;  C.) 

Processing  equipment  used  in  emergency  meat  dehydration  research  by" 
U.S.  Department  of  Agriculture.    By  W.  A-.  Noel,  William  E .  Gray, 
0.  G.  Hankins,  and  R.  S.  Hollingshead.    Food  Res.  10(5) : 379 -391. 
19*1-5.   ..(With  Bur.  Animal  Indus.) 

Regional  Research  Laboratories 

Northern  Regional  Re  se.ach  Laboratory.    (825  North  University  Street,  Peoria 
5,  Illinois . ) 

Penicillin.  ,.V.    Mycological  aspects  of  penicillin  production.  By 
Kenneth  B.  Rape r.  and  Dorothy  F.  Alexander .    Elisha 'Mitchell- Sci.  Soc. 
Jour.  6l(l'and  2), '7^-113.    August  19^5. 

Penicillin.    VII.    Penicillinase.    By  Robert  G.  Benedict,  William  H. 
Schmidt ,  and  Robert  D .  Coghill .    Arch .  Biochem .  8(3): 377 -38^ .    19^5 . 

Penicillin.    VIII.    Production  of  penicillin  in  surface  cultures.  By 
Andrew  J.  Moyer  and  Robert  D.  Coghill.    Jour.  Bact.  5l(l):57-78.  19^6. 

Penicillin.     IX.    The  laboratory -scale  production  of  penicillin  in  sub- 
merged cultures  by  Penicillium  notatum  Westling  (NRRL  832).    By  Andrew 
J.  Moyer  and  Robert  D.  Coghill.    Jour.  Bact.  5l(l):79-93.  19^6. 

The  production  of  penicillin  X  in  submerged  culture.    By  K.  B.  Raper 
and  Dorothy  I.  Fennell.    Jour.  Bact.  52(6) :76l-777.  ,19^6. 

The  stability  of  penicillin  in  aqueous  solution.    By  Robert  G.  Benedict, 
William  H  .  Schmidt,  and  Robert  D.  Coghill.    Jour.  Bact.  51(3) :291- 
292.  .  19U6. 

A  modification  of  the  cylinder-plate  method  for  the  assay  of  penicillin. 

By  W.  H.  Schmidt.    League  of  Nations  Health  Organ.  Bui.  12(2) :259- 
-  267.    19^5-19^6.  . 
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Vitamin  and  protein  content  of  residues  from  the  production  of  peni- 
cillin "by  submerged  fermentation.    By  F.  W.  Tanner,  Jr.,  Shirley  E. 
Pfeiffer,  and  J.  M.  Van  Lanen.    Arch.  Biochem.  8(l):29-3o.  19*4-5. 

Determination  of  itaconic  acid  in  fermentation  liquors.    By  Morris 

Friedkin.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  17(10) -.637.-638.  19^5. 

The  production  of  riboflavin  "by  Ashbya  gossipyii .    By  Lynferd  J. 
Wickerham,  May  H.  Flickinger,  and  Ruth  M.  Johnston.    Arch.  Biochem. 
9(l):95-98.  19^6. 

Itatartaric  acid,  a  metabolic  product, of  an  ultraviolet -induced 
mutant  of  Aspergillus  terreus .    By  Frank  H.  Stodola,  M.  Friedkin, 
Andrew  J.  Moyer,  and  Robert  D.  Coghill.    Jour.  Biol.  Chem.  l6(2): 
739-7^2.  19^5. 

A  remarkable  fission  yeast,  Schizosaccharomyces  versatilis  nov.  sp. 
By  Lynferd  J.  Wickerham  and  Enrique  Duorat.    Jour.  Bact.  50(5): 
597-607.  19^5. 

Preservation  of  molds  by  the  lyophil  process.    By  Kenneth  B.  Raper  and 
Dorothy  F.  Alexander.    Mycologia  37(*0  :^99-525 •  19^5. 

Viability  of  yeasts  preserved  for  two  years  by  the  lyophil  process. 
By  Lynferd  J.  Wickerham  and  May  H.  Flickinger.    Brewers  Digest  21(4): 
55,  59,  65.  19^6. 

Wheai:  starch  properties  in  relation  to  grain  maturity.    By  Claude  W. 
Bice,  M.  M.  MacMasters,  and  G.  E.  Hilbert.    Cereal  Chem.  22(6): 
J+63-U76.  19^5. 

t 

Pea  starch,  a  starch  of  high  amy  lose  content.    By  G.  E.  Hilbert  and 
M,  M.  MacMasters.    Jour.  Biol.  Chem.  lo2(2) :229-238.  19^6. 

Starch  sponge,  a  promising  new  ingredient.    By  G.  E.  Hilbert,  M.  M. 
MacMasters,  Mary  J.  Cox,  C.  W.  Bice,  Margaret  Hedges,  and  Velma 
L.  Getz .    Food  Indus.  17(8) : 72 -76.  19^5. 

Separation  of  amylose  and  amylopectin  by  certain  nitroparaf f ins .  By 
Roy  L.  Whistler  and  G.  E.  Hilbert.    Amer.  Chem.  Soc.  Jour.  67(7): 
H6I-H65 .    19^5 . 

Acetates,  propionates  and  butyrates  of  simple  saccharides.    By  Ivan 
A.  Wolff.    Amer.  Chem.  Soc.  Jour.  67 (9) :l623-l624.  19^5. 

Estimation  of  iodine  color  of  starches  and  starch  fractions.    By  Stanley  A 
Watson  and  Roy  L.  Whistler.    Indus,  and  Engin.  Chem.,  Analyt.  Ed. 
18(1) :  75 -7,6.  19^6. 

The  isolation  of  levoglucosan  from  the  enzymic  hydrolysates  of  waxy 
corn  starch.    By  Edna  M.  Montgomery  and  G.  E.  Hilbert.    Amer.  Chem. 
Soc.  Jour.  68(5) :9l6.    19^6.     (With  Corn  Industries  Research 
Foundation. ) 
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Analyses  of  double -cross  hybrid  corn  varieties  produced  on  farms.  By 
J.  Jv  Curtis  and  F.  B.  Earle .    Cereal  Chem.  23  (l):38-96,  19^6. 

Production  of  2,3-butanediol  from  acid -hydroly zed  starch.    By  George  E. 
Ward,  0.  Glenn  Pettijohn,  and  Bobert  D.  Coghill.     Indus .  and  Engin. 
Chem..  37(12):  .  1189-119^.    19^+5.  . 

Physical  chemical  properties  of  the  2,3-butanediols ,    By  John  W.  Khowlton, 
N.  Cyril  Schie It z,  and  Duncan  Macmillan.    Amer.  Chem.  Soc,  Jour.  68(2): 
208-210 .    19^6 . 

Becovery  of  2,3-butylene  glycol  from  fermentation  liquors.    By  B.  H.  Blom, 

D.  L.  Beed,  Aaron  Efron,  and  G.  C.  Mustakas.    Indus,  and  Engin.  Chem. 
37(9):  865-870.  19^5. 

Liquid-vapor  equilibrium  in  mixtures  of  2,3-butylene  glycol  and  water , 
By  E.  H.  Biota,  G.  C.  Mustakas,  Aaron  Efron<,  and  D.  L.  Beed.    Indus,  and 
Engin.  Chem.  37(9) :8?0 -872.  19^5. 

Continuous  process  for  acetylation  of  2,3-butylene  glycol.    By  L.  E.  Schniepp, 
J.  W.  Dunning,  and  E .  C.  Lathrop.    Indus,  and  Engin.  Chem.  37 (9 ): 872 -877 . 
19^5. 

Conversion  of  2,3-butylene  glycol  to  1,3 -butadiene  by  pyrolysis  of  the 
diacetate.    By  S.  A.  Morell,  H.  H.  Geller,  and  E.  C.  Lathrop.  Indus, 
and  Engin.  Chem.  37(9) -.877 -884.  19^5. 

Pilot-plant  conversion  of  2,3-butylene  glycol  diacetate  to  1,3 -butadiene. 
By  L.  E.  Schniepp,    J.  W.  Dunning,  H.  H.  Geller,  S.  A.  Morell,  and 

E.  C.  Lathrop.    Indus,  and  Engin.  Chem.  37(9) : 884 -889.  19^5. 

Liquid-vapor  equilibria  in  the  ace tylmethylcarbinol -water  system.  By 
E.  H.  Blom  and  Aaron  Efron.    Indus,  and  Engin.  Chem.  37(12) : 1237 -12^0. 
19^5. 

Allylic  esters  of  polymeric  fat  acids.    By  H.  M.  Teeter  and  J.  C.  Cowan.  ... 
Oil  and  Soap  22(7)  :177-l30 .  I9J+5. 

Simplified  water- vapor  permeability  test  of  papers  and  films.    By  A.  W.  Schwab, 
L.  B.  Falkenburg,  and  J.  C.  Cowan.    Mod;  Packaging  18(12) :l4l-l43 .  Aug. 
19^5.  i  ■ 

Anomalous  behavior  of  methyl  12-hydroxy-9,10-octadecenoates  in  rapid 
iodine  number  determinations.    By  Philip  S.  Skell  and  Sol  B.  Eadlove. 
Indus,  and  Engin.  Chem.  Analyt.  Ed . .-. .18(1)  :67-68.  19^6. 

A  note  on  the  composition  of  wheat-germ  oil.    By  S.  B.  Eadlove.    Oil  and 
Soap  22(7) : 183 -184.  19^5. 


Laboratory  study  of  continuous  vegetable  oil  extraction.  Countercurrent 
extractor,  rising-film  evaporator,-  arid  oil'  stripper .    By  A.  C.  Beckel, 
P.  A.  Belter,  and  A.  K.  Smith.    Indus,  and  Engin.  Chem. ,  Analyt.  Ed. 
18(1)  ..56-58.  19k6. 

Sunflower  and  saf flower  seeds  and  oils.  By  R.  T  Milner,  J.  E.  Hubbard, 
and  Mary  B.  Wiele.    Oil  and  Soap  22(11) : 3  (A -307 .  19^5. 

Typha  (cattail)  seed' oil.    By  J.  R.  Clopton  and  R.  W.  Von  Kroff .    Oil  and 
Soap  22(12): 330-331.  19^5. 

Zein  fibers.    Preparation  by  wet  spinning.    By  C.  B.  Croston,  C.  D.  Evans, 
and  A.  K.  Smith.    Indus .  and  Engin.  Chem.  37(12)  :119*+-1198.  19^5, 

Preparation  and  nitrogen  content  of  soybean  protein.    By  William  G.  Smiley 
and  Allan  K.  Smith.    Cereal  Chem.  23 (3) : 288-296 .  19^6. 

Linseed  proteins.    Alkali  dispersion  and  acid  precipitation.    By  A.  K.  Smith, 
V.  L.  Johnsen,  and  A.  C.  Beckel.    Indus,  and  Engin.  Chem.  38(3) :353-356. 
19^6. 

Soft-grit  blasting  of  metals.    By  E.  C.  Lathrop  and  S.  I.  Aronovsky. 

Compressed  Air  Mag.  59(10) : 268-272 .    19^5.    Steel  119(4) : 102, 10^,107-108, 
July  22,  1946. 

Agricultural  residues  in  plastics.    I.  Agricultural  residue  flours.  By 
T.  F.  Clark,  R.  V.  Williamson,  and  E.  C.  Lathrop.    Mod.  Plastics  23(2): 
158-160,  21k,  216,  218.  19^5. 

Agricultural  residues  in  plastics.    II;  Plasticizers  and  inorganic  extenders 
in  25-percent  phenolics.    By  R.  V.  Williamson,  T.  F.  Clark,  and  T.  R. 
Naffziger.    Mod.  Plastics  23 (6) :177-l80,  220,  222.  1946. 

Thermodynamics  of  producer  gas  combustion.    Application  to  internal  com- 
bustion engines.    By  A.  P.  Oleson  and  Richard  W.  Wiebe .    Indus,  and  Engin. 
Chem.  37(7):653-660.  1945. 

Solubility  of  water  in  alcohol-hydrocarbon  mixtures.    By  C.  B.  Kretschmer  and 
Richard  Wiebe.    Indus,  and  Engin.  Chem.  37(H) : 1130-1132.  19^5. 

Solubility  of  oxygen  and  nitrogen  in  organic  solvents  from  25°  to  50°  C. 
By  C.  B.  Kretschmer,  Janina  Nowakowska,  and  Richard  Wiebe .  Indus,  and 
Engin.  Chem.  38(5) :506-509 .  1946. 

Arrangement  for  multiple  pH  determinations.    By  Max  D.  Reeves.    Indus,  and 
Engin.  Chem.,  Analyt.  Ed.  18(5) : 336-337 •  1946. 
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Application  of  the  torsional  hystersis  test  to  tires.    By  Helmut  Wakeham 
and  Edith  Honold.    India  Rubber  World  113 (3) : 377-381.  1945. 

Moisture  relations  of  tire  cords  in  tires .    By  Helmut  Wakeham,  Edith 

Honold,  and  H.  J.  Portas.    India  Rubber  World.  113(5) : 659 -662,  721.  1946, 
AIC-127.    (Processed.)  1946. 

Effect  of  tire  cord  uniformity  on  the  strength  of  tire  fabrics.    By  Howard  J. 
Phillipp.    Textile  Res.  Jour.  15(11) : 397-402 .  1945. 

A  comparison  of  some  elastic  properties  of  tire  cords.    By  Helmut  Wakeham 
Edith  Honold,  and  Evald  L.  Skau.    Jour.  Appl.  Phys.  16(7) : 388-l<-01.  191+5. 

The  general  relations  for  flow  in  solids  and  their  application  to  the 

plastic  ^behavior  of  tire  cords.    By  W.  James  Lyons.    Jour.  Appl.  Phys.  17(6) 
•  472-482.-  191+6. 

Water-tight  fabrics  made  by  swelling  cotton  fibers.    By  Charles  F.  Goldthwait 
and  Herbert  0.  Smith.    Textile  World  95(7):  105,  107,  196,  198.-,  1945, 

Semielastie    cotton  gauge  bandage  fabrid    By. Charles  F.  Goldthwait,  James  H. 
Kettering  and  Moore  Moore,  Jr.    Surgery  18(4) :507-510.    1945 • 
(With  U.  S.  Naval  Hospital,  New  Orleans,  La.) 

Ace tylated  cotton  highly  resistant  to  rotting.    By  Charles  F.  Goldthwait, 
James  McLaren,  and  Samuel  T.  Voorhies .    Textile  World  96(2) :115-117, 
212,  216.  19^6. 

Decreasing  the  acid  degradation  of  cotton  sewing  thread.    By  J.  David  Re id, 
Laurence  W.  Mazzeno,  Jr.,  and  Kyle  Ward,  Jr.    Textile  Res.  Jour.  l6(l): 
26'-31.  I9U6. 

Durable  flameproof ing  suitable  for  cotton  outer  garments.    By  K.  S. 

Campbell  and  J.  E.  Sands.    Textile  World  96(4) :ll8-119,  222,  226.  1946, 

- 

Evaluation  and  comparison  of  two  commercial  bleaching  processes.  By 
James  Ev:  Kettering  and  Rita  M.  Kraemer.    Amer.  Dyestuff  Rptr.  35(11): 
285-287.  1946. 

The  organic  acid  content  of  raw  cotton  fiber.     Isolation  of  levo-melaci 
acid  and  citric  acid  from  cotton  fiber.    By  Elizabeth  R.  McCall  and 
John  D.  Guthrie.    Amer.  Chem.  Soc.  Jour.  67(12) : 2220 -2221.  1945. 

Determination  of  small  amounts  of  soaps  or  fatty  acids  on  cotton  materials. 
By  Carroll  L.  Hoffpauir  and  James  H.  Kettering.    Amer.  Dyestuff  Rptr. 
35(10): 265 -266.  1946. 

Isopropyl  alcohol  in  cotton  wax  determination.    By  James  H.  Kettering. 
Indus,  and  Engin.  Chem.,  Analyt.  Ed.  l8(4):275.  1946. 
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Convenient  adjustment  to  a  standard  to  standard  velocity  gradient  of  the 

fluidity  of  anomalous  cuprammonium  solutions  of  cellulose.  By  Carl  M.  Conrad 
and  Verne  W.  -Tripp.    Textile  Res.  Jour.  16(6)  :275-283 .  19k6'. 

Dielectric  heating  analyzed  for  textile  applications.    By  Ralph  A.  Rusca. 
Textile  World  96(5) : 118-121,  212,  217,  220,  230.  I9k6. 

Uptake  of  hydrochloric  acid  "by  cottonseed  and  cotton  fiber  during  v fuming" 
of  analytical  samples.    By  Alva  F.  Faust  and  Frances  A.  Henson.  Oil 
and  Soap  23(3);7^.  I9U6. 

The  pigment  glands  of  cottonseed.    I.    Behavior  of  the  glands  toward  organic 
solvents.    By  Charlotte  H.  Boatner  and  Catherine  M.  Hall.    Oil  and  Soap 
23 (h): 123 -128.  19^6. 

The  storage  of  cottonseed.    TV.  Mill-scale  tests  on  the  effect  of  various 
treatments  of  cottonseed  and  flaxseed  on  heating  and  free  fatty  acid 
formation  during  storage By  A.  M.  Altschul,  M..  $?.  Curet,  M.  L.Karon, 
Catharine  Hall,  and  B.  A.  Smith.    Oil  Mill  Gazetteer  50(8) :9,  11,  13. 
19^6. 

Solvent  extraction ; of  cottonseed  and  peanut  oils .    Boiling  point-vapor 
pressure -composition  relations  for  miscellas  of  oils  in  hexane .  By 
E.  F.  Pollard,  H.  L.  E;  Vix,  and  E.  A.  Gastrock.    Indus,  and  Engin. 
Chem.  37(10) : 1022-1026.  19^5. 

Solvent  extraction  of  cottonseed  and  peanut  oils.    Effect  of  heat  on  cotton- 
seed oil  miscellas.    By  H.- L.  E.  Vix,  E.  F.  Pollard,  J    J.  Spadaro,  and 
E.  A.  Gastrock.    Indus,  and  Engin.  Chem.  38(6)  :635-6U2 .  .19^6. 

Viscosities  and  densities  of  solvent -vegetable  oil  mixtures.    By  F.  C.  Magne 
and  E.  L.  Skau.    Indus,  and  Engin.  Chem.  37(11) : 1097 -HOI.  19^5. 

Phase  investigations  of  fats.    I.  Apparatus  and  techniques  for  fat-solvent 
systems  at  low  temperatures.    By  A.  E.  Bailey,  W.  S.  Singleton,  and 
R.  0,-Feuge.    Oil  and  Soap  23 (6) :201-204 .  19^6. 

Modification  of  vegetable  oils.    III.  Fractional  crystallization  of  fatty 
acids  from  solvents-Separation  of  the  solid  and  liquid  acids  of 
cottonseed  oil.    By  W.  S.  Singleton,  Madeline  Lambou,  and  A.  E.  Bailey. 
Oil  and  Soap  22(7) -.168-17^ .  19^5. 

Modification  of  vegetable  oils.    IV.  Reeeterif ication  of  fatty  acids  with 
glycerol.    By  R.  0.  Feuge,  E.  A.  Kraemer,  and  A.  E.  Bailey.    Oil  and 
Soap  22  (8):202-207.  19^5. 

Modification  of  vegetable  oils.    V.  Relative  reactivities  toward  hydrogena- 
tion  of  the  mono-,  di-,  and  triethenoid  acids  in  certain  oils.  By 
A.  E.  Bailey  and  G.  S.  Fisher.    Oil  and  Soap  23 (l)  :l^-l8'..'   19k6 . 
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Modified  thiocyanogen  reagent  and  method.    By  M.  G.  Lambou  and  F.  G.  Dollear. 
Oil  and  Soap  22(9) : 226 -232.  1945. 

A  preparation  of  lead  thicfcyanate .    By  M.  G.  Lambou  and  F.  G.  Dollear.  Oil 
and  Soap  23  (if) :  97 -101.    19^6.       .  .  .  .. 

A  photoelectric  ref  ractometer .    By  -Enoch  Karrer  and  Roll  in  S.  Orr.  Optical 
Soc.  Amer.  Jour.  36(1) :h2-k6 ,    19k6 .    AIC-126.     (Processed.)  19^6. 

Dil'atometric  investigations  of  fats.    III.  The  density,  expansibility ,  and 
melting  dilation  of  some  simple:  itriglycerides  and  other  fats.    By  A.  E. 
Bailey  and  W.  S.  Singleton.    Oil  and  Soap  22(10)  .-265-271.  19^5. 

Dilatometric  investigations  of  fats,.   IV.  Estimation  of  solids  and  liquid 
in  gome  plastic  fats..  By  W.  S.  Singleton  and  A.  E.  Bailey.    Oil  and 
Soap  22 '(11)  295 -299.    !9^5.  . 

Spectrophotometry  estimation  of  soybean  oil  in  admixture  with  cottonseed 
and  peanut  oils.    By  R.  T.  O'Connor,  D.  C.  Heinzelman,  and  F.  G.-  Dollear, 
Oil  and  Soap  22  (iO):  257 -263 .  19^5. 

Spectrophotometric  determination  of  alpha-eleostearic  acid  in  freshly 
extracted  tung  oil.    Determination  of  extinction  coefficients  in  oil- 
solvents.  'By  R..  T.  O'Connor,.  D.  C.  Heinzelman,,  A.  F.  Freeman,  and 
F.  C.'Pack.    Indus,  and  Engin.  Chem. ,  Analyt.  Ed.  17(8) : 467-^70.  19^5. 

The  preparation  of  fatty  acid  chlorides.    By  S.  T.  Bauer.    Oil  and  Soap 
23(1): 1-5.  19^6. 

Spectral  properties  of  linqleic  and  linolenic  acids  prepared  by  debromina- 
tion.    By  R.  T.  O'Connor,  D.  C.  Heinzelman,  Maizie  Caravella,  And  S.  T. 
Bauer.*  Oil  and  Soap  23(1) :5-9.  19^6. 

Determination  of  moisture  in  peanut  kernels.    By  Carroll  L.  Hoffpauir. 
Oil  and  Soap  22 (11) : 283 -286 .  19^5. 

Oil  and  meal  yields  in  peanut,  milling.    By  F.  G.  Dollear,  Carroll  L. 
"Hoffpauir,  and  R.  0.  Feuge .    Oil  and  Soap  23(2)  :U5-48.  .19^6. 

Peanut  protein  hydrates.    Preparation  and  properties.    By  R.  S.  Burnett. 
Indus,  and  Engin.  Chem.  37 (9) :86l-86U .  19^5. 

Peanut  protein  hydrates.    Utilization  as  tacky  and  remoistening  adhesives. 
By  R.  S.  Burnett,  E.  D.  Parker,  and  E.  J.  Roberts.    Indus,  and  Engin, 
Chem.  37(10)  :980-982.  19I+5. 

Controlling  moisture  content  in  wood  and  glued  test  samples.    By  R.  S. 
Burnett  and  A.  L.  Merrifield.    Me ch.  Engin.  67(7)  :l4-75-476 .  19^5. 
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Improvement  in  the  color  of  peanut  and  cottonseed  proteins.    By  T.  D. 
Fontaine,  S.  B.  Detviler,  Jr.,  and  G.  W.  Irving,  Jr.    Indus,  and  Engin. 
Chem.  37 (12): 1232-1236.  19U5. 

Peptization  of  peanut  and  cottonseed  proteins.    Effect  of  dialysis  and 
various  acids.    By  Thomas  D.  Fontaine,  George  W.  Irving,  Jr.,  and' 
K.  S.  Markley.    Indus,  and  Engin.  Chem.  38(6)  -.658-662. .  19^6 

Electrophoretic  investigations  of  peanut  proteins.    I.  Peanut  meal  extract, 
arachin  and  conarachin.    By  George  W.  Irving,  Jr.,  Thomas  D.  Fontaine, 
and  Robert  C.  Warner.    Arch.  Biochem.  7 (3)  :J+75-U89 .    19^5.  (With 
Eastern  Regional  Research  Laboratory.) 

Electrophoretic  investigation  of  peanut  proteins.    II.  Composition  of 

several  peanut  protein  fractions.    By  Thomas  D.  Fontaine,  George  W.  Irving, 
Jr.,  and  Rohert  C.  Warner.    Arch.  Biochem.    8(2)  :239-21j-9  .    19^5.  (With 
Eastern  Regional  Research  Laboratory.) 

Food  yeast  growth  on  peanut  protein  waste  liquors.    By  T.  J.  Klatt, 

E.  D.  Parker,  A.  F.  Pomes,  and  N.  Forges.    Oil  and  Soap  22(12) : 319-321. 
19^5.  v 

Sweetpotato  concentrate  yields  pro-vitamin  A.    By  D.  M.  Batson,  R.  T. 
O'Connor,  and  N.  Porges.    Food  Indus .  17 (7) :99,  196,  198,  200.  19^5. 

Rotary  machine  solves  lye  peeler  problems.    By  F.  H.  Thurber  and  Philip  W. 
Bohne.    Food  Indus.    l8(l):78-79,  2l6,  218.  19U6. 

Reversible  effect  of  stannic  chloride  on  the  rotation  of  starch  dispersions. 
By  Carroll  L.  Kcffpauir  and  John  D.  Guthrie.    Amer.  Chem.  Soc.  Jour.  67(7): 
1225-1226.     19*!-5.  ' 

Determination  of  inorganic  phosphorus  in  plant  materials.    By  W.  A.  Pons, 
Jr.  and  John  D.  Guthrie.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  18(3): 
184-186.  19^6. 

Simple  automatic  control  for  vacuum  systems.    By  J.  J.  Spadaro,  H.  L.  E.  Vix, 
and  E.  A.  Gastrock.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  l8(3):2l4.  19k6. 

A  method  of  opening  vacuum  desiccators .    By  J.  David  Reid.    Science  102(265*0 
hQ3.    Nov.  9,  19^5. 


Eastern  Regional  Research  Laboratory..  (Chestnut  Hill  Station,  Philadelphia  18, 
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Buckwheat  as*  a  source  of '  rutin".  .  By.  James  F.  .Couch,  Joseph  Naghski,  and 
Charles  F.  Krews on.    Science  103(2668) : 197-196.    Feb. "15,  191*6'. 

Isolation  of  rutin  from  .Hydrangea  paniculata,  Var  Grandif lora  Sieb .  By 
James  F.  Couch  and' Joseph  Naghski .    .Amer..  Chem.  Soc.  Jour.  67  (8)  :l"+19  . 
19^5.  ' 

Nicotinic' acid.    Water-insoluble1  esters  and  amides.    By  C.  D.  Badgett, 
Raymond  C .  Provost,  Jr.,  Clyde  L.  Ogg,  and  C,F.  Woodward.  ;_Amer. 
Chem.  Soc.  Jour.  67 (7) :1135-1138.    i9^5 . 

Chemical  reactivity  of  myosmine.    By  Paul  G.  Haines,  Abner; Eisner,  and 
C.  F .  Woodward .    Amer.  Chem.  Soc.  Jour.  67(8): I258-I262.'  l?fe.  '. 

Apple  sirup  by.  ion  exchange  process ..By.R.  E .  ISucB:  and  H.  :.H*  Mottern... 
"Indus,  and  Engin,  Chem.'-37(7") : 635.-633, -/-l^l \  ■■■ 

Determination  of  pec  tin., grade  of  apple  pomace .  ;  By  H.  H .  Mottern  and 
Evelyn -Egge  Karr.    Fruit  Prod.  Jour.  a*id.  Amer  .-.Food  Mfg.  25(10);;  :  . 

292-29^,313,315.  19^6."  . 

Characterization  of.  pectin.    By  Claude  H.  .Bills  and  Rudolph  Speiser,,  . 
'    Scierioa  103(2667)  :l66-l67.    Feb.';  Q,'l$k6.        ;.  .  *     .  ,;:  \  , .■■  ■;; 

Kinetics  of  deesterif ication  of  pectin.    By  R.  Speiser,  C.  R.  Eddy, 
and  C..  H.  Hills,,   Jour .  Phy,s..  Chem.  ,1*9(6.)  :  563 -579.    19^5 . 

Effect  of  molecular  weight  and  method  of  deesterif  ication  ,  on  ..the  gelling 
behavior  of  pectin.    By  Rudolph  Speiser  and  C.  R.  Eddy.    Amer.  Chem. 
Soc.  Jour.  68(2) : 287 -29 3.  .  ,^6:. :hvm-i  ■,,  ,,::< 

Solute  type  and    viscosity  of  dilute  solutions  of  high  polymers.  By 
Rudolph  Speiser  and  R.  T.  Whittenberger .    Jour.  Chem.  Phys .  13(8): 

The  acid  behavior  of  pe'ctinic  acids.    By  R.  Speiser,  C.  H.  Hills,  and 
C..  R..Eddy.  .Jour.  Phys ,  Chem.  M9P\)-;  328-3,1*3  ,jr  19^5,-:  10  ;:<,:. 

Determination  of  the  methyl  ester,  .content  of  pectin.:.    By.  C  laude  H s  Hi  lis , 
Clyde  L.  Ogg,  and  Rudolph  Speiser.    Indus,  and  Engin.  Chem.,  Analyt. 
Ed..  17(8)  :507 -510.  ..19^5.V; ..- ..... . . :  .-  •.        .•■  , : 

Carotene  loss  in  stored  leaf  meals  and  extracts .    By  Monroe  E \  Wall  ,and 
Edward  G.  Kelley.    Indus,  and  Engin.  Chem.  38(2)  :215-2l8.'  I9I+6.' 

Experimental  dryer  for  .pre;-pil6t -plant  studies >;.  ;  By  David  A.  Colker ., 
'  Indus.'  and  Engin/  Chem.,"  Analyt, Ed.  l8<;l)  :,7a-72.,  19^6...  .     ;  - 

Determination  of  tocopherol  in  plant  tissue .    By  Monroe  E .  Wall  and 
Edward  G,  Kelley.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  18(3) : 198-201. 
1946. 
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.Effect  of  method, of  drying  :on  the  composition  of  odwarf -sumac  leaves  r.-t- 
and  on  the  color  of  the  leather  produce &7    By" Ira  D ."  'Glaxip^^r^  '..".T^f" 
Henry  Hopp.    Amer.  Leather  Chem.  Assoc.  Jour.  40(10) :363-378. 
11945.    .(With  Soil  Conservation  Service.)  ■  •-.  ::» 

A  comparison  of  Sicilian  and  three  American  species  of  sumac  for 

tanning  sheepskin,  skivers.    By- 1.  D.  Clarke |vG .  W.  Mann,, -and  ;>.-. :.: ..C.cr-C 
.  J-.  S.  :E5gers7 :  .Amer.  Leather  Chem. . Assoc .  '  JcSur-v- 40.(2)  :59<-79.  1946.'. 

Effects  of  time  and  temperature  of  steeping  on  the  soluble  constitutents 
of  ..'Sicilian,  and  domestic  sumacs.  By  F.  P. :Luvisi  and  I. :.D  .  -Clarke .  ";. 
Amer.  •  Leather  Chem.  Assoc .-  Jour .  •  4l(3)  :98.--121c  .  1946 .    •  •  brsov. 

Extraction  of  tannin  "by  centrifugal  filtration  c    By  C.  W.  Beebe,  T.  C. 
Gordon,  and  J.  S.  Rogers*  . Amerv  Heather  Chem.  Assoc ;  Jour .  4l4(4) :  .;• 
161-171.    1946.  ( ?  ;  ?•>  .-j. .         .   ...  .  .  W.    '.  .I-x.^r.:  A  "2 

New  apparatus  for  measuring  the  scuff  resistance;-,of  leather ,  By  C .  W .  ^ . 
Mann.    Amer.  Leather  Chem.  Assoc  .  Jour    4l(3) :  121-132.  v:$946> 

New  method  for  interpreting  .data- obtained  in;- service  t®sts  on;  sole :    •  r  ;t 
leather .    By .  C  .  W .  Mann.  -.-  Amer,*  Leather  Chem;  •  Assoc .-  Jour.*.- .41(5-)  £  ~v 
191-198.    1946.  .mJ}.    .rlj  ■.Z?T'.^^-*c 

Artificial  bristles  from  protein^ .-..^Jy [ |£. YL.  McMeekiny  T^cS..,  Eeidr  R.  C. 
Warner,  and  R.  W.  Jackson.  , 2&l&\is .£and.*.Engiri; f  CJiQjru .  37i^f  ;:685.-688>... »-. 
1945. 

Water  ah  sorption  of  plasties;  molded  from  acylated,  casein; :  By  William  G-. 
Gordon,  Alfred  E.  Brown,  and  Clare  E.  McGrory.     Indus,  and  Engin.  Chem. 

,  Ml):9®1-9k.  .:19^6-.;.  • -  t  ,         I  -zo  hoiiA  fea»  "^colr.p.i  %c 

Determination  of  the  saturation  water  portent,  of  protein ; plastics .  By 
Edward  F.  Mellon.    Indus,  and  Engin.  Chem.,  Analyt.  Ed'.  17(ll):743. 
1945.  ■   ■t^.v-r.oq  a-,vd  U   >:adl*v'f  I :  :   lo  v:i-r    .-       <;:xB  cq*i 

A  polymer  reaction  product  of  tyrosine  and  formaldehyde..    By  Alfred  E. 
Brown.    Amer.  Chem.  Soc .  Jour.  68(6) -.1011-1015 .  1946. 

Purification  of  lactic:  acid;:- -Production,  of.  'methyl lactate  from;  ague  pus 
solutions  of  crude  acid.    By  E.  M.  Filachione  and  C.  H.  Fisher. 
Indus  ,  and  Engin.  .Chem..  3 8{<2 ),:,228 -232 ..  .  - 1946.  •        ...  .:r.. 

Rapid  vulcanization  of  saturated  acrylic  elastomers..  By. W.  C.;Mast^ 
J.  T.  Dietz,  and  C.  H.  Fisher.    India  Rubber  World  113(2) -.223-228, 

Pyrolytic  preparation  of    alpha -carbalkoxy alky 1  acrylates  and  metha- 
crylates.    By  E  .  M F ilaphiqne ,  J>.  H. ..  Lengel  and,-  0>  £,7Fdsher..  Amerv,: 
Chem.  Soc.  Jour.  68(2).:33Cf-^33[.  .  .1946.  ;  ,:  ,  :  .  <rj^as  .j&il£ 
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Be ta-Alkoxy propionates .    Addition  of  alcohols  to  the  olefinic  linkage 
.  of  alkyl  acrylates.    By  C.  E.  Rehberg,  Marion  B.  Dixon,  and  C.  H. 
Fisher.    Amer.  Chem.  Soc.  Jour.  68(4) : 544 -546.  1946. 

Stability  values'  obtained  "by  different  rapid  methods'  as  a  means  of  . 
evaluating  antioxidants  for  fats  and  oils.    By  R.  W.  Riemenschneider, 
F.  E.  Luddy,  S.  F.  Herb,  and  J.  Turer.    Oil  and  Soap  22(7) : 174 -177 . 
19^5. 

Fractionation  of  tallow  fatty  acids.    Preparation  of  purified  oleic 
acid  and  an  inedible  olive  oil  substitute.    By  Daniel  Swern,  H.  B.;' 
Knight,  John  T.  Scanlan,  and  Waldo  C,  Ault.    Oil  and  Soap  22(11): 
302-304.  1945. 

Selective  hydrogenation  in  the.  preparation  of  purified  oleic  acid  from 
animal  fats.    Elimination  of  extremely  low  crystallization  temperatures. 
By  Daniel  Swern,  John  T.  Scanlan,  and  Edward  T.  Roe.    Oil  and  Soap 
23(4): 128-131.    1946..  ' 

Spectrophotometry  determination  of  small  proportions  of  polyunsa- 
turated constituents  in  fatty  materials.    By  B.  A.  Brice,  Margaret  L. 
Swain,  B.  B.  Schaeffer,  and  W.C Ault .    "       Oil  and  Soap  21(9) : 219 -224. 
1945.  ,  '  '  ' 

Catalytic  air  oxidation  of  methyl  oleate  and  characterization  of  the 
polymers  formed.    By  D.  Swern,  E.  B.  Knight,  J.' T.  Sanlan,  and 
W.  C.  Ault.    Amer.  Chem..  Soc.  Jour.  67(7) :1132-1135 .  1945. 

Hydroxy lation  of  m onounsaturated  fatty  materials  with  hydrogen  pero- 
xide.   By  Daniel  Swern,  Geraldine  N>  Billen,  Thomas  W.  Findley, 
and  John  T.  Scanlan.    Amer.  Chem.  Soc.  Jour.  67(10) :1786-1789 . 
1945. 

Ultraviolet  absorption  method  for.  the . determination  of  polyunsaturated 
constituents  in  fatty  materials .    By  B.  A.  Brice  and  Margaret  L. 
Swain.    Optical  Soc.  Amer,. Jour.  35(8) :532 -544 .  1945. 

The  higher  fatty  alcohol  esters  of  gallic  acid.    By  Steward  G.  Morris 
and  R.  W.  Riemenschneider.    Amer.  Chem.  Soc.  Jour.  68(3) :500-501. 
19^6. 

Allyl  ethers  of  carbohydrates.    III.    Ethers  of  glucose  and  galactose. 
By  E.  A.  Talley,  Mary  D.  Vale,  and  E .  Yanovsky.    Amer.  Chem.  Soc. 
Jour.  67 (11): 2037 -2039.  1945. 

New  standard  for  use  in  ultimate  analysis  of  organic  compounds 
especially  suited  for  microprocedures .    By  C.  L.  Ogg  and  C.  0. 
Willits.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  l8(5):334.  1946. 
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Constant -temperature  "bath  for  use  at  about  20°  C.  By  M.  L.  Fein. 
Chemist -Anal.    3MJ0  :9^-95.  19^5 - 

Western  Regional  Research  Laboratory.     (800  Buchanan  St.,  Albany  6,  California.) 

Changes  in  stored  dried  eggs.    Source  of  fluorescence..  By  Harold  S. 
Olcott  and  Herbert  J.  Dutton.    Indus,  and  Engin.  Chem.  37(11) :1119- 
1121.  19^5. 

Changes  in  stored  dried  eggs .  Role  of  phospholipidos  and  aldehydes 
in  discoloration.  By  B.  G.  Edwards  and  H.  J.  Dutton.  Indus .  and 
Engin.  Chem.  37(H)  :1121-1122 .  19^5. 

Changes  in  stored  dried  eggs.    Spectrophotometry  and  fluorometric 
measurement  of  changes  in  lipides.    By  E.  J.  Dutton  and  B.  G. 
Edwards.    Indus,  and  Engin.  Chem.  37 ( II ); 1123 -1126 .  19^6. 

Changes  in  color  of  dehydrated  eggs  during  storage.    By  H.  J.  Dutton 
and  B.  G.  Edwards.    Indue,  and  Engin.  Chem.  38(3 ): 3^7 -350 .  19^6. 

Vapor  pressure  of  water  adsorbed  on  dehydrated eggs .  By  Benjamin 
Makower.    Indus,  and  Engin.  Chem.  37 (10) : 1018-1022 .  19^5. 

Determination  of  surface  area  of  dehydrated  egg  powder.    By  T.  M.  Shaw, 
A.  R.  Vorkoeper,  and  J.  K.  Dyche .    Food  Res.  11(3) :l87-194.  19^6. 

Factors  influencing  estimation  of  free  fatty  acids  in  dried  egg  powders. 
By  Leo  Kline  and  C.  M.  Johnson.    Indus,  and  Engin.  Chem.,  Analyt. 
Ed.  18(1): 35-38.  1946. 

Specific  heats  of  dehydrated  vegetables  and  egg  powder.    By  Fred 
Stitt  and  Evelyn  K.  Kennedy.    Food  Res.  10(5) : 426-1+36 .  1945. 

Determination. of  carotenoids  and  lipid  amine -aldehyde  products  in 
dehydrated  egg.  By  H.  J.  Dutton  and  B.  G.  Edwards.  Indus,  and 
Engin.  Chem.,  Analyt.  Ed.  l8(l):38-4l.  1946. 

Preparation  of  the  egg  yolk  lipoprotein,  lipovitellin.    By  G.  Alderton 
and  H.  L.  Fevold.    Arch.  Biochem.  8(3) :4l5-4l9 .  1945. 

Some  properties  of  lysozyme .    Abstract  by  Gordon  Alderton,  H.  L.  Fevold  and 
H.  D.  Lightbody.    Fed.  Amer.Soc's.  Exnt.  Biol.  Proc.  5(l):119. 
1946. 

Optical  and  crystallographic  properties  of  lysozyme  chloride.  By 
Francis  T.  Jones.    Amer.  Chem.  Soe.  Jour.  68(5) 1854-857 .  1946. 
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Modification  of .  gramicidin  through  reaction  with  formaldehyde';  '  By : 
J.  C.  Lewis,  K.  P.- Bimick,  ~  I.  C.  Feustel,  H.- L;' Fevold/:H.  S:-'  :  :i  : 
Olcott.  and  H.  Fraenkel-Conrat.    Science  102(2646) -.274-275. 

Sep tf;. 14,  ,1945.  ••  \  i.:  s  . 

Chemidal. characterization  and  crystallization  of  formaldehyde :  deriva- 
tives of  gramicidin.     (Abstract . )•:  By  H.  Fraenkel-Conrat,  Beatrice 
Brandon,  and  Harold  S.  Olcott.    Fed.  Amer.  Socs.  Expt.  Biol.  Proc. 
5(1) :13k.    19h6.  ■ 

Production  of  tyrothricin  in  cultures  of  Bacillus  brevis . :  By  J.-C. 
Lewis,  Keene  P.  Dimick,  and  I.  C.  Feustel.    Indus,  and  Engin.  Chem. 
37(10) : 996 -1004. .  1945. 


Synthetic  protein  fibers  from  protein-detergent  complexes.    By  Harold 
P.  Lundgren.    Textile  Res.  Jour.  15(10) : 335 -353 .  19V?. 

Physicocheraical  characterization  of  dispersed  chicken  feather  keratin, 
Wilfred  H.  Ward,  Loretta  M. 'High,  and  Harold  P.  Lundgren;  Jour. 
Polymer  Pes.  l(l):22-36.  1946. 

Water  resistance  of  proteins.  'Improvement  through  chemical  modifica- 
tion.   By  Harold  S.  Olcott  and  He inZ  Fraenkel-Conrat.    Indus,  and 
Engin.  Chem.    38(1) :104-106 ,  1946. 

Reaction  of  'formaldehyde -with  prote ins II.    Participation  of  the 
.guanidyl  groups  and  evidence  of  cross linking.    By  Heinz  Fraenkel- 
Conrat  and  Harold  S.  Olcott.    Amer.  Chem.  Soc.  Jour.  68(l):34-37. 

1946.-.  :  v  .  ,   .':       .     •    •  ■  '  ;  .=  ;; 

Action  .of-sulfating  agents  on  proteins  and  model  substariee s .    I.  Con- 
centrated sulfuric  acid.    By  Henry  C  4  Reitz^  Robert  :E .  'Ferrel,  Heinz 
Fraenkel-Conrat,  and  Harold  S.  Olcott.    Amer.  Chem.  Soc.  Jour, 
68(6) :  1024 -1031.    1946.  :  ■< 

Action  of  sulfating  agents  on  proteins  and  model  substances.  II. 
Pyridine -chlorosulfonic  acid.    By  Henry  C.  Reitz,  Robert  E.  Ferrel, 
Harold  S.  Olcott,  and  Heinz  Fraenkel-Conrat.    Amer.  -Chem.  Soc.  " 
Jour.  68(6):  1031-1035.    1946..  >.:     -t         '■  .  :      '•'  •     •  •    -  >"■' 

Esterif icat ion  .of  "proteins'  with  alcohols  of  -low  molecular  weight.  By 
Heinz   Fraenkel-Conrat ■  ahd^ Harold  S.  Olcott.    Jour-.  Biol.'  Chem. 
161(1): 259 -268.  1945. 

Presence  of  a  growth  .inhibiting  substance  in  raw  soybeans.    By  A.  A. 
Elose,  Barbara  Hill,  and  fl.  LjFevold,    Soc.  Expt  *  -Bl'til  <    and  Med* 
Proc.  62(1): 10-12.  19^6. 
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Dehydrofireezing-  -  New  way.  of  preserving:  food...  .By  L , .  B ..  •  Howard,  -and  .  > , 
Horace  Campbell,  .  Food  Indus "l8( 5); : 88-90 .  1>:19^5.    .  ■  .:■  .  vi'lvwi  . )  ,  i 

Sealing  temperature  -  Effect  on  vapor  permeability  of  waxed  papers. 

By  William-' RSbak  and  J B  ?  •■  Start .  f  Good- Packaging  7  (3) : 28-2-9 >:,  **3...  >,f':? 
19^6 .  ;  Mod .  .Packaging  19  ( 8 ). :  157  -l6o < .  19^.6  ejA)    .  ;  ; 

Retention  of  ascorbic  acid  in  strawberries  during  processing,  frozen;^, 
storage,  and  manufacture  of  Velva  Fruit.    By  H.  J.  Leeffler.  Food 
Res*  11(1)  :69-83..    19^6.  ..  j;  ;    ■    >-,•.;::.  u\  ■  ;•.  -   .  p 

Determination  of  sulfur  dioxide  in  fruits.    By  J.-.'  D.  Pont ing  and;  . 

Gesture  Johnson.  Indus,  and  Engin.  Chem. ,  Analyt.  Ed.  17(11):  y 
682-686.  .  19^5  .•xc!  I;';-:-    :.:  •  7,  ■  :  ■      n       ••  ;  ......  ....  :. 

Effect  of  storage  temperatures  on  sensitivity  of  White  Rose  potatoes 
to  processing  heat.    By  Horace  Campbell  and. -P.  W.  Kilpatrick,    Fruit  • 
Prod,  Jour . .  and.Amer . .  Food  Mfr.  25(1+)  :106r.108,  120-121."  .19^5;,,  .   j  ;  <■ 

Seasonal  variation  in  the  enzyme  content  of  eleven  varieties  of 

carrots .    By  Herman  J.  Morris,  C. A.  Weast,  and  Hans  Lineweaver «  ,,.r 
Bob.  Gaz.  107(3)  : 362-372^  19^6.  ;. :  V  ,  ' 

Eadio-frequency  dielectric  properties  of  dehydrated  carrots .  Applica- 
tion: of  moisture  determination  by  electrical  methods.    By  W.  Crawford: 
Dunlfepy  Jr .  and'  Benjamin  •  Makower  ■  J  our  ..  -.Phys .  Chem .  kS  (6). :  601-622. .    19^5 . 

The  content  and  biological  availability  of  carotene  in  dehydrated    ,x  ■ 
carrots  stored  at  high  temperatures.    By  Glen  F.  Bailey,  Herbert  J. 
Dutton,  Anthony  Mr- Ambrose ,  Robert  H-.  -Wilson-,  and^.  Floyd  D.eEds.  Arch. 
Biochem.  10(1).;  125-130.    19^6:.  .  (With  !Pharmacology  iaborratoryr..,).;  . 

Structural  compositions  of  the  sclereids  in  the  -;liitegument  .of  Pisum 
savitum  L.    By  E.  M.  Eeeve.    Aner.  Jour.  Bot.  33(3) .191-20U.  T§K6. 

Retention  of  carotene,  in  alfalfa  stored  in  atmoaphe^re a  of  ; low  ;oxy gen .: 

content.  By  E .  J..  Hoffman,:  Funston  G.,  Lum,  and.;A;.  L.r.-Pi'teman,  :  <l 
Jour.  Agr.  Ees.  71(8)  :36l-373.    19^5.  .  v£0C-l,;oi  ' 

Stability  of  ;'ca-rote,rii9^t  elevated  and. 'room  temperatures .    By  Emanuel,  ^ 
Bickoff  !:and  'EenbethcT.  Williams,  a  ail-an-d-S.oap1.2;3(3) : 6.5-68.  1?^..: 

Specificity  of  pectinesterase  of  higher  plants.     (Abstract.)  By  Hans 
LineweaVer^  ■'®ugelne;~F  ;.'■>  Jansen^ii.  R.  .MacPonnell)  and  -Rosie  Jang.s  ,Fej3U 
Amer'.;  Sdcs. -Expt. -Biol.  .Proc. 5(1):  45.«;.  .19^6.  ,  u  . ,r:",V;V 

Specificity  of  polygalacturonase.     (Abstract.)    By  Eugene 'F.  Jans en  and 
L.  R.  MacDonnell.    Fed.  Amer,  Socs.  Expt.  Biol.  Proc.  k(l):93.  19^5. 
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Influence  of  me thoxyl , content  of  pectic  substances  on  the  action  of 
polygalacturonase.    By  Eugene  F.  Jansen  and  L.  R.  MacDonnell.  Arch. 
Biochem.  8(1):97-112.  1945. 

Simultaneous  actions  of  polygalacturonase  and  pectinesterase  on  pectin. 
By  Eugene  F.  Jansen,  L.  R.  MacDonnell,  and  Rosie  Jang.    Arch.  Biochem. 
8(l):113-ll8.  1945. 

Acceleration  "by  electrolytes  of  alkaline  de-esterif ication  of  pectin. 
By  Hans  Lineweaver.    Amer.  Chem.  Soc.  Jour.  67 (8) :  1292-1293 .    19I+5 . 

Effect  of  silts  on  the  viscosity  of  pectinic  acid  solutions.  By 

H.  Lotzkar,  T.  H.  Schultz,  H.  S.  Owens,  and  W.  D.  Maclay.    Jour.  Phys. 
Chem.  50(3): 200-210.  1946. 

Influence  of  method  of  de-esterif ication  on  the  viscosity  and  acid  "beha- 
vior of  pectinic  acid  solutions.    By  T.  H.  Schultz,  H.  Lotzkar, 
H.  S.  Owens,  and  W.  D.  Maclay.    Jour.  Phys.  Chem.  49  (6) :  554-563 . 
1945. 

Kinetics  of  the  deesterif ication  of  pectin.    By  R.  C.  Merrill  and  Mary 
Weeks.    Jour.  Phys.  Chem.  50(2):75-87.  1946. 

The  thermal  degradation  of  pectin.    By  Reynold  C.  Merrill  and  Mary  Weeks. 
Amer.  Chem.  Soc.  Jour.  67 (12) : 221+4 -2247 .    1945 . 

An  X-ray  diffraction  investigation  of  sodium  pectate.    By  K.  J.  Palmer 
and  Merle  B.  Eartzog.    Amer.  Chem.  Soc.  Jour.  67 (12) : 2122 -2127 .  1945. 

The  acylation  of  polyuronides  with  formamide  as  a  dispersing  agent.  By 
J.  F.  Carson  and  W.  D.  Maclay.    Amer.  Chem.  Soc.  Jour,  68(6): 1015- 
1017.  1946. 

Determination  of  uronic  acids.    By  R.  M.  McCready,  H.  A,  Swenson,  and 
W.  D.  Maclay.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  18(5)  :290-29I. 
1946 . 

The  configuration  of  the  pyranose  rings  in  polysaccharides.    By  K.  J. 
Palmer  and  Merle  B.  Hartzog.    Amer.  Chem.  Soc.  Jour.  67(10) :l865-l866. 
1945. 

l,4-Anhydro-D,L-xylitol.    By  J.  F.  Carson  and  W.  D.  Maclay.    Amer.  Chem, 
Soc.  Jour.  67(10) : 1808-1810.  1945. 

Tris-(hydroxymethyl) -phosphine  oxide  trilaurate.    By  David  F.  Houston. 
Amer.  Chem.  Soc.  Jour.  68(5);^l4.  1946. 
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A  modified  Ere is  test  suitable  for  photocolorimetry .    By  Morris  F.  Pool 
and  Arthur  N.  Prater.    -Oil  and  Soap  22(9) : 215-216.  19^5. 

Spectrographic  determination  of  calcium  in  microbiological  culture 
media.    By  E.  John  Eastmond.    Optical  Soc.  Amer.  Jour,  36(1) :57-60. 
19^6.  - 

A  simple  automatic  media  dispenser.    By  A.  A.  Andersen,    Indus,  and 
Engin .  Chem . ,  Analy t .  Ed .  17  (7 ) :  ^3 -hSh .    19^5 . 

Automatic  cutoff  for  electrically  heated  water  still.    By  Lawrence  M, 
White  and  Geraldine  E.  Secor.    Indus,  and  Engin.  Chem.,  Analyt.  Ed. 
l8(5):332-333.  •  19^6.  .  . 
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INFORMATIONAL  PUBLICATIONS 

(Technical,  Semite chnical,  and  popular;  classified  according  to  laboratory 
or  division,  but  not  by  subject  or  subappropriation, ) 

Northern  Regional  Research  Laboratory .  (825  North  University  St.,  Peoria,  5, 
Illinois )       '    "~      "    "  """" 

Penicillin  -  a  wartime  accomplishment.    By  Robert  G.  Coghill  and  Roy  S. 
Koch£   AIC-110.    (Processed.)    1946.    Chem.  and  Engin.  News  23(24): 
2310*2316.    I9U5    (With  Civilian  Prod.  Adm. ^;     J  ;r 

Alcohol  from  agricultural  commodities.    A  survey  of  production,  utiliza- 
tion, and  agricultural  aspects.    By  P.  Burke  Jacobs.    AIC-95.  ' 
(Processed.)  19^5. 

Research  developments  in  soybeans  at  the  Northern  Regional  Research 
Laboratory.  'By  Allan  K.  Smith  and  John  C.  "Cowan/    Soybean  Digest  ' 
5(ll):43-44.    1945.  '  L;  ■  ■'  •-:^-M'u 

Ndre'lac  -  a  new  resin  derived  from  soybean  oil.  '  By  L.  B;\:Falkenburg  ' 
and  J.  C.  Cowan,    Soybean  Digest  5 (12) : 8-9 .    19^5 .;        : '     •   ;  1  - 

Catalytic  conjugation  of  linseed  and  soybean  oils.    By  S .  B .  Radlove , 
H.  M.  Teeter,  and  J.  C.  Cowan.    AIC-101.    (Processed.)  1945.' 

Proteins  as  industrial  raw  materials .    By  A.  K.  Smith.    Chem.  Indus. 
58(6): 974 -977;  Soybean  Digest  7(2) :l4-l8.  1946. 

New  processes  for  the  utilization  of  wheat.    By  Cecil  T.  Langford, 
Nat'l  Farm  Chemurgic  Council.    Processed  Cir.  465.  1946. 

Milling  in  the  middle  east.    By  J.  H.  Sholleriberger .    Northwest.  Miller 
(Milling  Prod.  Sect.)  226(11) :4a,  8a,  10a,  12a-l4a.    June  11,  1946. 
Assoc.  of  Operative  Millers  Bui.    July  1946,  pp.  1527-1529.  • 

New  use  for  farm  waste.    By  0.  E.  May.    Mfr.  Rec.  114(101)  :42-43, 
1945. 

Industrial  utilization  of  agricultural  residues.    By  E.  C.  Lathrop. 
Tech.  Assoc.  Pulp  and  Paper  Indus.  Bui.  No.  59.    Sept.  24,  1945. 
Pulp  and  Paper  Mag.  Canada  46(12) : 927 -928.  1945. 

Sections  on  recent  developments  and  plasticized  'and  extended  compounds 
of  article  entitled  "Plastics  from  Agricultural  Products" .  Modern 
Plastics  Encyclopedia  -  1946,  pp.  234-235.     (Pub.  by  Plastics 
Catalogue  Corp.,  New  York.) 
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Starch  sponge.    By  M.  M.  MacMasters  and  R.  HV-'-Blom.    Chemurgic  Digest 
1^(23):  381-383.  19^5. 

Starch  sponge  for  confections.'  By  M.M.  MacMasters.    Associated  Retail 
Confectioners  of  U.  S.  Proc.  26th  Annual  Convention,  pp.  ^9-5*!+.  19^6. 

Southern  Regional  Research  Laboratory-  (2100  Robert  E.  Lee ^oulevard"/~NeV' ' 
Orleans  19,  Louisiana) 

The  Southern  Regional  Research  ^Laboratory  through ,;the- war  .and.  now.. .  ;  By 
E.  A.  Gastrock.  AIC -108. :  . -(Processed. )  19+6.  :  Also  pub.,  under  same 
title,  by  Harry  P.  Newton,  in  Cotton  and  Cotton  Oil  Press      (16) :A-3, 

Study  of  the  "H"  test  for  evaluating  the  adhesive  properties  of :tiretpprd 
in  natural  and  GR-S  rubbers.    By  W.  James  Lyon,  Mary  L.  Kelson,  and 
Carl '- 'Mv ; 'Conrad .    AIC -99 .     (Processed .}..  19^5 .    India  Rubber  World  ...  "s5 K< t 
111+ (2-h 213 -217,  .  219..    19^6.     (Abridged.  )  .  .. 

Some  trends  in  the  cottonseed  crushing  industry.    By  Louis  B.  Howard. 
AIC -II8.  ':-  (Processed..)    19k6.  • 

Manufacture  and  use  of  peanut  protein.    By  R.  S.  Burnett.    AIC -125 . 
(Processed.)^  •191+6.    -Chem.  and  Engin.  News  2k (k) : k-7 8-480.  19U6. 

United  States  manufacturers  of  equipment  for  processing  cottonseed 
and  peanuts  into  oils,  meal,  and  byproducts.    AIC-98.  (Processed.) 
19^5. 

The  new  chemistry  and  technology  of  oils  and  fats.    By  Alton  E.  Bailey. 
Chron.  Bot.  9(2  and  3):128-135.  19^5. 

Flavor  reversion  in  edible  fats . ■  By  A.  E.  Bailey.    Oil  and  soap  23(2): 
55-58.    19^6.    Oil  Mill  Gazetteer  50(12) :46-50.    19k6. .: 

Root  starch  made  (from  sweetpotatoes )  in  the  Florida  Everglades.  Chem. 
and  Metall.'-Engin.  53  (3) :  110-111,    March  1946.  r.'urt 

Thoy  take  the  starch  out  of  'em  (sweetpotatoes).  South  Agr.  76(h) :10. 
April  1946.     :  ••  1  ...•:./.••  /,  :  :  ;  v  .'/ji-uic;.-.,,.... 

Starch  production  in  the  Florida -Everglades .    By  -B..A,  Bournq  and 

Thurber.    Southern  Power  and  Indus.  64(6):44-47,  98,  100.    Juris  194.0. 
(With'^J^S^^Sugar  Corp.,  Clewiston,.  Flail- : v.::; .  r     ,  ,  .       3l  . 
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Eastern  Regional  Research  Laboratory.  (Chestnut  Hill  Station,  Philadelphia  18, 
Pennsylvania) 

Production  of  rutin  from  buckwheat  leaf  meal.    By  Roderick  K.  Eskew, 
C.  W.  Macpherson  Phillips,  Edward  L.  Griffin,  Jr.,  and  Paul  W.  Edwards, 
AIC-114.     (Processed*.)  19^6. 

The  chemistry  and  therapeutic  use  of  rutin.    By  J.  F.  Gouch,  C.  F.  Krewson, 
J.  Naghski,  and  M.  J.  Copley,  AIC-115.     (Processed.)  19^o. 

Making  casein  on  the  farm  for  industrial  use.    By  R.  C.  Warner,  T.  L. 
McMeeki-n,  and  R.  W.  Jackson.    AIC-107.     (Processed.)  19^5. 

Western  Regional  Research  Laboratory.     (800  Buchanan  St.,  Albany  6,  California) 

Research  on  agricultural  products.    By  T.  L.  Swenson.    Sci .  Monthly  •/ 
62(6): 525 -537.  19^6. 


Freezing  to  preserve  home  -gra\m  foods .    By  H.  C.  Die  hi.  and.  K.  F.  Warner. 
U.  S.  Dept -.  Agr .  Cir .  709 .    62.  pp.  19^5 .     (With  Bur,  Animal  Indus . ) 

Home- fre&zing  of  fruits  and  vegetables .    U.  S.  Dept. ;Agr.  AIS-48.    2h  pp. 
19^6.    Supersedes  AWI-100,  "How  to  prepare  vegetables  and  fruits  for 
freezing,"     (With  Bur.  Human  Nutrition  and  Home  Econ.) 


A  test  for  adequacy  of  blanching,  in. frozen  vegetables.    AIC-3^,  revised. 
(Processed.)  1946. 

Progress' in  spray  drying  of  fruits  and  vegetables.    By  J.  R.  Matchett. 
West-.  Ganner  and  Packer  38(1)  :71-72.    1946.    Nat'l  Farm  Chemurgic 
Council  Processed  Cir.  i+39 .  1946. 

Phases  of  research  oh  fruit  and  vegetable  wastes..    By  I.  C.  Feustel 
and  J.  H.  Thompson.    Pacific  Northwest  Indus.  5(U):62-65.    Jan.  1946. 
Nat'l  Farm  Chemurgic  Council  Processed  Cir.  438.     1946.  Republished 
in  part  in  West.    Canner  and  Packer  38(4):60-6l.    April  1946,  under 
title  '^Pear  Canning  Waste  May  Be  .Valuable  for  Yeast  Culture  * . 

Progress  of  research  on  certain  synthetic  protein  fibers .    By  H.  P. 
Lundgren.    Pacific  Northwest  Indus.  5(5): 82.    Feb.  1946.    Nat'l  Farm 
Chemurgic  Council  Processed  Cir.  437 -    1946.    Chemurgic  Digest  5  (6): 
113.    March  31,  1946 . . 

Casein. and  other  protein  plastics.    By  George  H.  Brother.    Modern  Plastics 
Encyclopedia  -  1?46,  pp.  227-229.     (Pub.  by  Plastics  Catalogue 
Corp,,  New  Y0rk.)     (With  W.  E.  Vawter  and  E.  K.  Stoog,  American 
Plastics  Corp.) 
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'Protein  fibers.    By  George  H.  Brother.    Modern  Plastics  Encyclopedia  - 
1946,  pp.  1233-123^.     (Put),  "by  Plastics  Catalogue  Corp.,  New  York.) 

Protein  Adhesives.    By  George  H.  Brother.    Reprint  of  Plastics  Symposium 
in  connection  with  annual  convention  Pacific  Coast  Sect,  of  Soc. 
Plastics  Indus.,  Los  Angeles,  Calif.    Page  102.    March  1946.. 

Production,  concentration  properties,  and  assay  of  the  antibiotic, 
subtilin.'  AIC-106.     (Processed.)  1946. 

Some  recent  applications  of ■  spectrophotometry  and  fluoropho tome try  to 
agricultural  chemistry.  By  Herbert  J.  Button.  Vortex  (Bui.  Calif. 
Sect.  Amer.  Chem.  Soc.)  6(7) : 330-332 .  1945. 

Agricultural  Chemical  Research  Division.     (2100  Robert  E.  Lee  Boulevard,  New 
Orleans  19,  Louisiana.) 

Citrus  fruit  products  research.    By  M.  K.  Veldhuis.    Fla.  State  Hort. 
Soc.  Proc.  58:51-55.    1945.    Citrus  Indus.  26(10) :5-7,  10.  1945. 
Republished  in  Citrus  Indus.-  2?(2):3,  9,  l6j     (3):U,  12-14.  1946. 

Clarification  of  Louisiana  cane  juices  and  related  problems.    By  R.  T. 
Balch.    Sugar  Bui.  24(4) :28.    Nov.  15,  1945. 

Report  on  aconitic  acid  studied  at  the  Houma,  La.  Station.    By  R.  T. 
'    Balch.    Sugar  Bui.  23(22) -197-198.    Aug.  15,  1945. 

Fruit  and  Vegetable  Chemistry  Laboratory.     (Los  Angeles  33,  California.) 

Commercial  sulphi ting  practices .    By  E,  A.  Beavens  and  J.  A.  Bourne. 
Food  Indus.  17(9) : 100-101.    1945.  -  '  . 

Naval  Stores  Research  Division.     (2100  Robert  E.  Lee  Boulevard,  New  Orleans  19, 
Louisiana . ) 

Quarterly  naval  stores  report  on  production,  distribution,  consumption 
and  stocks  of  turpentine  and  rosin  in  the  United  States  by  crop  years. 
(April  1,  1945  -  June  30,  1945.)    By  I.  E.  Knapp,  L.  A.  Goldblatt,  and 
M.  M.  Horner.    AIC*97.     (Processed.)    1945.    Naval  Stores  Rev.  55(21) :l4. 
Aug.  25,  1945. 

I945  Semi-annual  naval  stores  report  on  production,  distribution,  con- 
sumption and  stocks  of  turpentine  and  rosin  in  the  United  States  by 
crop  years.  1  (April  1,  1945  -  Sept.'  30,  1945.)    By  I.  E.  Knapp;L.  A. 
Goldblatt,  and  M.  M.  Horner.    AIC-102.     (Processed.)     1945.  Naval 
Stores  Rev.  55(3*0 :3,  18.    Nov.  24,  1945;  (35) :6,  8,  10,  16.  Dec.  1, 
1945.     (36) :6,  8,  10,  16.  Dec.  8,  1945.  - 

Quarterly  naval  stores  report  on  production,  distribution,  consumption 
and  stocks  of  turpentine  and  rosin  in  the  United  States  by  crop  years. 
(October  1,  1945  -  December  31,  1945.)    By  I.  E.Knapp,  L.  A.  Goldblatt, 
and  M.  M.  Horner.    AIC-111.     (Processed.)    1946.    Naval  Stores  Rev. 
55(47):3,  14.    Feb.  23,  1946;  (48):12.    March  2,  1946. 
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19*1-5-^-6  Annual  Naval  Stores  report  on  production,  distribution,  consump- 
tion and  stocks  of  turpentine  and  rosin  in  the  United  States,  "by  crop 
years.     (April  1,  19^5  -  Maroh  31,  19^6.)    By  I.E.  Khapp ,  L.  A. 
Goldblatt,  and  M.  M.  Horner.    AIC- 117.     (Processed.)    19^6.  Naval 
Stores  Bev.  56(8):l6-l8.    May  25,  19^6;  (a):  7-8.    June  1,  19^6.  • 

Contributions  of  the  Naval  Stores  Research  Division  to  the  processing 
of  pine  oleoresin.    By  G.  P.  Shingler.    Jour.  Amer.  Turpentine 
Farmers  Assoc.  8(6): 8,  9}  20.    March  19*1-6. 

General  (South  Building,  U.  S.  Department  of  Agriculture,  Washington  25,  D.  C.) 

Report  of  the  Chief  of  the  Bureau  of  Agricultural  and  Industrial  Chemistry, 
19^+5  (for  the  fiscal  year  ended  June  30,  19^5).    39  PP. 

Science  helps  agriculture  find  industrial  outlets.    By  C.  F.  Speh. 
Coastal  Cattleman  12(3):7-11.    May  19^6.    Part  of  this  article  also 
pub.  under  title  "Regional  Research  Laboratories"  in  Flour  and  Feed 
ho  ( 11 ) :  36 -37 .    April  1946 .'  ■  ' 
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BIBLIOGRAPHICAL  PUBLICATIONS 

(List  includes  "book  review;  not  classified  "by  subappropriation 

or  laboratory.)  - 

Lists  of  publications  and  patents  of  Bureau  of  Agricultural  and  Indus- 
trial Chemistry,:  Agricultural  Research  Administration,  U.  S.  Department 
of  Agriculture,     (issued  during  fiscal  year  ended  June  30  >  1945.)  By 
T.  D.  Jarre 11.    AIC-105.     (Processed.)  1946. 

Lists  of  publications  and  patents  on  citrus:  fruits  and  products  of  Bureau 
of  Agricultural  and  Industrial  Chemistry,  Agricultural  Research  Adminis- 
tration,. U.  S.  Department  of  Agriculture .     (1904  -  June  194.5.)  By 
T.  D.  Jarrell.    AIC-96.     (Processed.)..  19^5. 

List  of  processed  circulars  of  the  Bureau  of  Agricultural,  and  Industrial 
Chemistry.  (Processed.) 

List  of  publications  of  the  Northern  Regional  Research  Laboratory.  (Processed.) 

List  of  publications  of  the  Southern  Regional  Research  Laboratory.  (Processed.) 

A  list  of  publications  issued  [by  the  Southern  Regional  Research  Laboratory^  in 
1945.    Mimeographed  and  journal  articles  and  addresses  (with  abstracts), 
press  notices,  and  patents.     (Processed.)  1946. 

List  of  publications  of  the  Eastern  Regional  Research  Laboratory.  (Processed.) 

Selected  list  of  publications  of  the  Western  Regional  Research  Laboratory. 
(Processed. ) 

Publications  of  the  U.  S.  Citrus  Products  Station.  (Processed.) 

Selected  bibliography  on  freezing  preservation  of  fruits  and  vegetables. 
1920-1945.    AIC-46.    Revision  No.  2.     (Processed.)  1946. 

Soybean  or  vegetable  milk.    Eesume  and  bibliography.    By  A.  K.  Smith  and 
A,  C.  Beckel.    AIC-113.     (Processed.)     1946.    Chem.  and  Engin.  News. 
24(1): 54-56.  1946. 

A  selected  and  annotated  bibliography  on  soft  corn  and  pertinent  information  on 
the  drying,  preservation,  and  storage  behavior  of  corn  and  other  grains.  By 
Carol  M.  Jaeger,  J.  H.  Shollenberger,  and  M.  M.  MacMasters.  AIC-100. 
(Processed.)  1945. 

Bibliography  on  construction,  design,  economics,  performance,  and  theory  of 
portable  and  small  stationary  gas  producers .    By  Janina  Nowakowska  and 
Richard  Wiebe .    AIC-103.     (Processed.)  19^5. 

References  on  candy  making  and  sources  of  equipment  and  materials.  AIC-112. 
(Processed.)  1945. 

Review  of  book  entitled  "Introduction  to  Organic  Chemistry"  by  Alexander  Lowy 
and  Benjamin  Harrow.    By  L.  A.  Goldblatt.    Jour.  Chem.  Ed.  23(4)  :206.  1946. 
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UNITED  STATES  PATENTS 

(Not  classified  by  subappropriation  or  laboratory.) 
(  All  patents  listed  below  are  assigned  to  the  Secretary  of  Agriculture.) 

Methods  of  producing  surgical  bandages  with  improved  plastic  properties.  C. 
F.  Goldthwait.    U.  S.  Patent  No.  2,379,574;.  July  3>  1945. 

Process  for  treating  crude  pine  tar.    Wiley  C.  Smith.    U.  S.  Patent  No. 
2,379,  662;  July  3,  1945. 

Aqueous  dispersions  of  hardened  or  tanned  protein  salts.    George  E.  Brother 
and  Allan  K.  Smith.    U.  S.  Patent -No.  2,380,020;  July  10,  1945. 

Hard  waxes  and  fatty  products  derived  from  crude  sugarcane  waxes.    Royal  T. 
Balch.    U.  S.  Patent  No.  2,381,420;  August  7,  1945. 

Method  of  treating  cereal  grains.    Arnold  K.  B  .lis  and  Walter  S.  Hale.    U.  S. 
Patent  No.  2,38l,  421;  August  7,  1945. 

Process  for  the  preparation  of  myosmine.    Charles  F.  Woodward,  Abner  Eisner, 
and  Paul  G.  Haines.    U.  S.  Patent  No.  2,381,328;    August  J,  1945. 

Ternary  synergistic  antioxidant  composition.    Roy  W.  Riemenschneider  and  Jack 
Turer.    U.  S.  Patent  No.  2,383,815;      August  28,  1945. 

Alkali  compounds  containing  antioxidant  compositions.    Roy  W.  Riemenschneider 
and  Jack  Turer.    U.S.  Patent  No.  2,383,816;    August  28,  1945.. 

Plastic  composition  and  method  of  preparing  same.    John  C.  Cowan  and  Howard 
M.  Teeter.    U.  S.  Patent  No.  2,384,443;' September  11,  1945. 

Method  for  accelerating  the  alkaline  de-esterif ication  of  pectin.    Hans  Lineweaver 
and  Rolland  M.  McCready..    U.  S.  Patent  No.  2,386,323;  October  9,  1945. 

Beta-chloroallyl  acrylates.    Chessie  E.  Rehberg  and  Charles  H.  Fisher.    U.  S, 
Patent  No.  2,388,440;  November  6,  1945. 

Allyl  and  substituted  allyl  methacrylates .    Chessie  E.  Rehberg  and  Charles  H. 
Fisher.    U.  S.  Patent  No.  2,390,326;  December  4,  1945. 

Allyl  and  substituted  allyl  acrylates.    Chessie  E.  Rehberg  and  Charles  H.  Fisher. 
U.  S.  Patent  No.  2,390,327;  December  4,  1945. 

Process  for  prevention  of  gelation  of  solutions  or  dispersions  of  prolamines. 

Cyril  D.  Evans  and  Ralph  H.  Manley.    U.  S.  Patent  No.  2,392,084;  January  1,  1946. 

Adjunct  for  tobacco.    Charles  F.  Woodward,  Abner  Eisner,  and  Paul  G.  Haines.    U.  S 
Patent  No.  2,392,514;  January  8,  1946. 

Insecticides.    Charles  F.  Woodward,  Florence  B.  Talley,  Elmer  L.  Mayer,  and 
Ernest  G.  Beinhart.    U.  S.  Patent  No.  2,392,961;  January  15,  1946. 

Process  for  recovering  rubber  from  fleshy  plants.    Roderick  K.  Eskew  and  Paul  W, 
Edwards,    u.  S.  Patent  No.  2,393,035;  January  15,  1946. 
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Process  for  purification  of  carotene.    Monroe  E.  Wall  and  Edward  G.  Kelley. 
U.  S.  Patent  No.  2,394,278;  February  5,  19^6. 

Process  for  refining  crude  oleoresin.    Ray  V.  Lawrence.    U.  S.  Patent  N^. . 
2,395,190;  February  19,  19^6. 

Insecticides.    Charles  W.  Murray.    U.  S.  Patent  No. 
2,396,019;  March  5,  19^6. 

Acrylic  esters  of  glycol  monoethers .    Chessie  E.  Rehberg  and  Charles  H. 
Fisher.    U.  S.  Patent  No.  2,396,43!+;  March  12,  1946. 

Condensation  products  of  hydroxy  carboxylic  acids.    Edward  M.  Filachione 
and  Charles  H.  Fisher.    U.  S.  Patent  No.' 2,396,99*+;  March  19,  1946. 

Treatment  of  Rubber.    Paul  Stamberger,  Roderick  K.  Eskew,  and  Roy  S.  Hanslick. 
U.  S.  Patent  No.  2,399,156;  April  23,  1946. 

Process  for  pj^oducing  glues  and  adhesives  from  keratin  protein  materials . 
George  H.  Brother  and  Charles  E.  Binkley.    U.  S.  Patent  No.  2,399, l6l; 
April  30,  1946. 

Process  for  preparing  starch  acetate.    Robert  H.  Treadway.    U.  S.  Patent 
No.  2,399,455;  April  30,  1946. 

Process  for  manufacturing  acyloxy  carboxylic  acids.    Edward  M.  Filachione 
and  Charles  H.  Fisher.    U.  S.  Patent  No.  2,399,595;  April  30,  1946. 

Combination  sunlight  or  artificial  heat  dehydrator  and  hotbed.    W.  T. 
Schreiber.    U.  S.  Patent  No.  2,399,696;  May  7,  1946. 

Method  for  isolation  of  penicillin  from  aqueous  solutions.    Jacques  L.  Wachtel. 
U.  S.  Patent  No.  2,399,840;  May  7,  1946. 

Process  for  esterifying  acyloxy  carboxylic  acids.    Edward  M.  Filachione. 
U.  S.  Patent  No.  2,402,129;  June  18,  1946. 

Process  for  the  production  of  di-  esters  of  hydroxy  carboxylic  acids.  Edward 
M.  Filachione  and  Charles  H.  Fisher.    U.  S.  Patenc  No.  2,1+02,130;  June 
18,  191+6. 


Prepared  by  T.  D.  Jarrell 
Bureau  of  Agricultural  and  Industrial  Chemistry 
Agricultural  xtesearch  Administration 
'      ..                U.  S,  Department  of  Agriculture 
L[    February  19^7 


